


( A Mexican Dish) 


Ingredients: 


-  lbatch of chicken breast 

- 1whole onion 

- lcan of chipotle wholes 

- З tomatoes 

- Sliced lettuce 

- Mexican sour cream (Oaxaquena) 

- A Mexican cheese (Queso Fresco) 

- Salt 

- Chicken Seasoning (Consome de pollo) 
- Fry tortillas (tostadas) 


-Knife 
-Blender 


- Cutting board 
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In another pan, add 
water and let 
tomatoes boil for 
about 10-12 minutes 








While waiting for chicken to boil, cut onion in half and peel off skin. 


Cut onion in julienne style. Best way is doing it by the sides 
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In a blender add your tomatoes, chipotles 
and half a cup of the chicken broth 







| use the chipotle can and add the broth in 
there 


Blend it all together 
and should end up 
Saucy 





In a pan, add olive oil 
and saute your onions 





Cook until it turns 
golden brown and add 
your chicken in 


Mix it together 
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Mix together and 
add about a 
tablespoon of 
chicken 
seasoning. 

(or however much 
of your 
preference!) 





Now to set up, we have our 
hard fry tortillas 


You will also need to crumble 
your cheese! 





On your tortilla add your sour 
cream first 


Then add your chicken 


After you add your lettuce 


ALMOST THERE!!! 





Lastly, add your 
cheese and enjoy!! 





